There are few information on the physical and chemical characteristics of peach fruit in subtropical climate regions and the majority of the studies were developed in the southern region of Brazil. In this study, physical and chemical characteristics of 12 white-fleshed peach cultivars (Cristal, Cristal Tacoari, Colibri, Delicioso Precoce, Jóia 1, Jóia 2, Jóia 4, Marli, Okinawa, Pérola de Itaquera, Premier and Tropical) were evaluated. The cultivars were planted in the experimental orchard of the Federal University of Viçosa (UFV), Viçosa -MG, Brazil. The experiment was conducted during the 2011 harvest season, in a completely randomized design with 12 treatments (cultivars), three replications and 10 fruits per plot. The cultivars Delicioso Precoce and Marli showed, in general, higher mass and fruit diameter. Fruits of cultivars Jóia 2 and Tropical presented higher firmness. Cultivar Tropical stood out with better balance between acidity and soluble solids and higher vitamin C and carotenoids contents.
Brazil, the temperate fruit production has been expanding in area and in productivity, due to the large market potential (Leonel et al., 2011) . Few fruit species have fast adaptation to different climatic conditions (WAGNER JR et al., 2009) .
Peach is attractive due to its fruit aroma and nice color, being consumed mainly 'in natura', but also industrialized in different product forms, such as peaches in syrup, jams, juices etc.
Due to its excellent organoleptic quality, the peach is very appreciated in Brazil, as IBGE, 2015) . In Minas Gerais, the crop is in development, concentrating its production mainly in the southern area of the state, due to the desirable soil and climatic characteristics of this region (Souza et al., 2009 ).
According to IBGE (2015) , the production of According to Toralles et al. (2008) , the fruit mass has influence on yield and processing cost.
cultivar and ten fruits were harvest from each plant, totaling 30 fruits per cultivar. Data were submitted to variance analysis and means were compared by the Scott-Knott´s test at 5% of probability. Analyses were performed using the GENES software (Cruz, 2006; version 2007) .
Fruit mass varied significantly from 40.99 g (Tropical) to 99.67 g (Delicioso Precoce) ( Table   Table 1 acidity (SS/TA) , from 11.23 to 30.60, which, according to Albuquerque et al. (2000) , is favorable to selection, enabling the correct choice of cultivars that could be used depending on location and consumer preference.
Vitamin C contents ranged from 9.08 mg 100 g -1 in the cv. Pérola de Itaquera to 19.24 mg 100 g -1 , in the cv. Tropical (Table 3) . Segantini et al. (2012) , characterizing peach flesh produced 
